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ht be acceptable to 


f 'The Epilile 

| done; becauſe of all 1 
Pieces that 1 bave yet ſeen; 
I never could findany thing, 
or -at moſt very little, tba 
| was worth your taking 10 
zice of in them: And nll 
| deed, they may be truly' cal 
| led a ready Way to ſpolh 
4 Sugar and Fruit ., rathaf 
than to ' Preſerve \Swee 
Meats. . T berefore, I haw 
taken no notice . of - auy-oſþ 
: them, but bave only gruelh 
' will truly accompliſh 1hSt 
 Endfor which -1 defegnh 
zbem: Tet 1 do not knouy 


| -—  Dedicatory. 
Ws that you may. miſcarty 
TT) endedVour ing to do what 
\B[bave beve direfed ; For, 
dro Perſon can do that 
9 tba FP en, \ tbat your” ſee- 
12. and obſerving ſhall do.; 
mWor.zf ſo,tben all Arts would = 
th: eafely obtained; and, WW bat 
Wrentiſbip 5 But 1bis, I am 
$0 belp your Memcries, af- 
er you have ſeen what 45 
Were - directed” Pratiiſed ; 
eSvbich's all I can promiſe © * 
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The Epiſtle Dedicatory. 


Youz' or my Self : Excepy 
# be my Aſſiſtance- 10:ſhew 
you that which I'bave here 
hob Direftious for 10 bt 
done-* in which, I do nt 


doNbr; rh to _ you. Wu 


' Preſerving and Candying, 
A N'D 


| Making ſeveral. Sorts 


Ha to OTE W, bole 
Orenges. 


AKE of the largeft, 
and , beſt coldare] 
Sevil - Orenge: : and 
pare them ; then 
cut a round Hole at the'\Eni 
where the Stalk did grow 
and put them 1nto a Braſs or 

A4q Cop- 


- 8:--+*The+Trye Way iof 
_ --CoppersParr of clean Water ; 


__ Mitt thetron Fire made 
._ -. to burneclear witly-Wood- er 


Charcoal, and boyl:them till 
you-can thruſt. a_ Straw tho- 
row them; ſhifting the Water 
twice : 'Then Ar them oft, 
and put them 1nto clean cold 
- Water ; and/ when .they are 

cold, take out the Meat of 
them with a little Stick ,made 
in the Faſhion of an-Apmhees- 
ries Spatule ; and: as you: take 
qut the Meat, put them into 
clean Water, and let them 

ſtand Eight and. Farty Haurs ; 
1n which time, ſhift the Wa- 
ter: four times. - "Then if you 
+ will uſe Powder-Sugar , you 
. muſt Clarify it with Eggs, 
putting a Pint and an half of 
Water 


Imam 3 TW ws. 


| Watec to + Potindof : Sognr, 
and ſcum it clean; 'and/ftrain _ 


them boyl gently half a Quar- 
ter of an Hour ; then ſer them 


enough ; which you may 


it through a pieceof White- 
Flannel ; then put your Oren- 


ges upon a Steve to. drain : 
Then place them in a fingle 


Row in the Preſerving-Pan, 
and put to them as much Syr- 
rup as will handfomly receive | 


them, to boyl them in : Then 


ſet them on the Fi Ire, and let 
them juſt boyl/; then ſet them 
by one Day ; then ſet them 


on the Fire again , and let 


Dy again for another. Day t 
Then ſet them on- the Fire, 
and boyl them till they are 


__" by trying a Drop of 
the- 


YE WU ——_— 

heSyr uptuponyour Finger ; 
for Fhen- it- wall rope, it is 
enovgh.:You pſt turn them 
LnrrInes as.you boyl. them, 


GO .'2f 


that they _ be Preſerved 


all over ;;and when they are, 
you muſt ſet-chem by till they 
ATC cold, * | 

\Then' if;you will Candy 
any of them, 'take them, and 
boy them ; ſtirring of them 
with a Braſs Slice with Holes 
nit, - which. muſt be your 
Ditegor, to know when: they 
are enoughffortwhen they are 
<nough.,you may blow the Su- 
gar'through the Holes of the 


Slice in little Bladders : Then 
- take them off, and let them 


coolz little, ſtirring them 


[1 with the Slice; then lay them 


upon 


upon a = < _— —_ 
upon 3 7 pines and whey 
they, are cold, if-you wouk 
keep them for any I1me,yoth 
mult wrap them'- up in ſeve- 
ral,Papers, and keep thenvin 
a dry Cloſet ; but put them 
not-1n a Stove, or near any 
Fire. . 

_ Andat you _— ok any 
Orenges in Jelly,then take ſome 
Pippins, and flice them when 
they are pared and cared inte 
clean Water, and boyl them 
till you think'the Goodnels is 
boyled out--of them : then 3Y 
ſtrain it, and let it ſettle tulkit _ * 
is clear: 'Then takea Pint of 
the ſame, and put to a Pound 
of Double-retin d Sugar, and 
boyl it, and ſcum it clean ; : £1 
an 
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"The' Srne thay of © 
ate when it will jelly, have 
your Orenges put in Glaſſes fit 
for-them,- and put the Jelly 
to'them : but take care that 
you cover them with Jelly : 
And when they are cold, cut 
ſome Papers - fit for Glaffes, 
_ and wet them. in fair Water, 
and dry them alittle in a clean 
| Napkin, that they may be a- 
bout-half dry : And then hay 
the Papers upon the Jelly; ; 
and'tye them over with ano- 
ther Paper. - and ſet them in a 
dry Cloſer : But put them'not 
tntoany Stove, nor near any 


Fire. 


"You -may Preſerve and 
- Candy Orenge-Chips, and 
- "Halfs and Quarters of 
2, Orenges the ſameway. 

To 


*- 1 


a 


#-Gandying, 1 
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To Preſerve Whole —_ 


.mons. 


Ake them,and lay them 

in fair - Water three 
dayes ;- then pare them very 
neatly., and cut a Hole in 
them at the End, where the 
Stalk 1s joyned to them; 
Then boyl them very tender, 
that a Straw may run through 
them : then take out the 
Meat , and put them into 
clean Water ; ; then Clarify 
ſome Sugar with a Pint and 
a half of Water to a Poundoof 
Sugar : Then Pack them in 

: Row, and put to them as 
much 


Vo 


much of the fate, as will fill 
them, and cover then -'Ixt 
notyour'Syrrup be too thick ; 
thei cover them with a ſheet 
of White Paper,which 1s g60d 
to keep them, and all other 
Sweet-meats under the Sy: 
rup, inthe Time of their P 
ſerving ; and'fet them by for 
two Nights,and a Day : Fhen 


BW boil-them whil'ft you” may 


tell Ten ;-if there doth- 'rife 
any Scum, take it off clean, 
aid cover them with. a Paper 
4pain, and fet them by' till 
the next day ; then ſet them. 
on'the Fire, but not to boyl* 
hen ſt them by for Two 
| Dayes, or Forty Eight Hours; 
+ then boyl them in he Syrrup 
L elit will draw ropy a little, 


+ 
<q . { If a "OVERT : | , 


aid if your a doth * 
creaſe, you muſt add more t6 
Ut, and ſet them by-for Eight. 
and Forty Hours more : "Ther 
ſet them on the Fire, and boyl 
them till you ſee they are Pre- 
ſerved enough, and that the 
Syrrup will rope: Then. o- 
ver them, and ſet them by -_- 
the next Day ; then you may; 
Candy them, or put them ith 4 


Jelly, as you do the Whol 1 
Orenges ; but you muſt take * 
New Sugar to Candy them 
in, and if you would have 
your Jelly to be very good; 


you muſt uſe DoubleRefined 
SUgAr. | 
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bo ache Marmalad of 
Orenges. 


\Ake the Peels of fair Se- 

vil Orenges , and boyl 
them in three ſeveral Waters, 
till they are very tender ; then 
put: them into fair cold Wa- 
ter, and let them ſtand Three 
 dayes , ſhifting the Water 
twice a day ; then drain them 
from the Water, and beat 
them in a wooden Mortar : 
Then take ſome Pippins, and 
pare theta, and core them, 
and weigh a Pound of Pip- 
pins, and boyl it in fair Wa- 


ter,- till 1t 1s ſo ſoft, that you 
can 


” Preterving 6 + Cand "7 
can force it through a Cullen- ., 
dar ; which being done, put 

half a Pound of the Orenges to 

it, and boyl it a little toge- 

ther : Then take one Pound 

and a Quarter of Sugar bea= 

ten, and cearſed, and put to 

it, and ſet it on the Fire, 
keeping of it ſtirring till you 
percelve it 1s enough ; which 

you may underſtand by drop- 

ing a little upon a: Plate. 

Whea it is enough, put it in- 

to flat Pots or Glaſs ; and 
when 1t 1s cold , paper it up, 

and ſet 1t in your Clofſet. 


Ou may make, Cakes of the 

ſame to dry by putting 

a Pound and Ten Ounces of .. 
the Sugar toa Pound of Pipping.. 

B and 


13 WVChe Ceue way of 
and half a Pound of the Grays 
and lay it out upon Plates to 
dry, and put it in a Stove. 
And to make it dry crifp,you 
muſt ſhake a little fine Sugar 
over-1t, put into a plece of 
fine Linnen, and when one 
fide is dry, "then turn them 
upon . Papers, put in a dry 
Steve ; and duit the other fide 
too ; "and ſet them in the 


Stove again :. And when itis 
dry , pack it up in a Box, 
with Papers between one ano- 


To 
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To make Palte of Pippins. 


| es: Quarter your Pippins, 
and Core them,and pare 
them ; then weigh them, and 
lice them into fair Water, 
as much as will boyle them ſo 


tender, that you may pulp 


them through a Cullendar ; 

then put it in the Pan again, 
and ſet 1t over the Fire, and 
boyl it, till the Water is ;pret= 
ty well gone, and that it is as 
thick as A Tangans— Then 
you muſt have re, and 
keep it —y Jar it doth 
not Joſe the Colour: Then toa 


—_ of Pippin take a pound 
D. 2 and 
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LAY one ounce of Double-Re- 
fin'd Sugar beaten to powder, 
and. fifted . through a Hair- 
Sieve ; putit into the Pan to 
the Pippin, and ftir 1t toge- 
ther; then ſet 1t over 'the 
Fire, and let it boyl till it is 
enough ,which you may know 
by dropping a little upon a 
Plate. You may lay it upon 
plates to dry, when 1t 1s cool ; 

then duſt it with ſome fine 
Sugar, beaten, and put in a 
piece of Fine Linnen, and 
ſet it in the Stove : And when 
one fide of it 1s dry, then lay 
ſome dry papers in a. dry 
ſplinter Sieve, and turn it in- 
to the Steve, and duſt the 0- 
ther fide, and ſet it into the 
Stove till it 1s wh then a 


' Ptolerving & Candying. 21 
pack it into a Box, with pa- 
pers between each Laying ; 
and keep it in a dry Clofler, 
but not near the Fire, nor 
in a Stove. 


F you would colour it 
Green , then take Spin- 
nage, and beat it, and ſtrain 
the Juice into an Earthen Pan 
or Pipkin, and ſet it on the 


Fire, and it will divide it ſelf 
like Curds and Whey ; then 
put it upon a little Hayzr-fieve, 
and let the "Thin run from 
the Thick ; then: take rhe 
Thick part, and put it into # 
white Earthen Plate ; ' and 
with the Back of a Silver- 
ſpoon, work 1t about till it 
is very tine, that there'be no 
TRL £ B 3 _ black 


22 @The True Way of © 
black Lumps in it : Then put 
into your Paſte as much of it 
as you do fee will make 1t of 
a good Colour, and ftir1t well 
together, to mix 1t all alike. 
Then Jay it out to dry, as be- 


fore, 


'O: make Red Colouring 
for Pippin-Paſte,or Quince- 
Paſte, or Paſte-Royal ; take an 


+ Ounce of Cutchenele , and 


beat it. very fine ; then put it 
into Three Quarters of a pint 
of fair Water in a Skellet, and 
C Quarter of an Ounce .of 
Rech-Allwn,and boyl it:till yo 

think the Water hath got out 


| the Goodneſs of it ; then, 


firain it through a picce of 


oy a) | 
£0, bes 


reſorting F | Condring. 23 " 
| a Vial, and put Two Ounces of 
Double-refin 'd Sugar to it , 
and keep it by you : It will 
keep fix Months. 


—— 
—— 


—— 


To mae Parc Almonds. 


Ake a Pound of Su 
and make it into a E- 


' rup, and boyl it to a Candy 
| highth ; then - take Three 
Quarters of a Opey of Jordan- 
Almonds, and Into it ; 
keeping them + over 


the fire, tall Rage dry and 
criſp : Then/put en halo 
499 "vn ; and ce 
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To Candy Angelica. 


| Ake the Stalks of Ange- 
 licathat 1s Tender and 
Green, then boyl it in a good 
quantity of Water, till it is 
tender ; then peel it, and 
ut 1t into freſh fair Water : 
"hen take a Pound of. fine 
Sugar to a pound of Angelica; 
let the Sugar be made into a 
Syrrup, . and ſet by till it be 
cold ; then put'in the Angeli- 
ca ; and let it ſtanda day, then 

_ Tet it ona gentle fire, till it be 
ready to boy]; Fhen take it 
"off, and cover it with-Paper, 
and ſet 1t by till it be Ute 
"ZE AE] KF 
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cold : Then ſet it ona gentle 
fire again, and boyl it up till 
it will Candy ; which you 
may know, by blowing the 
Sugar through the Slice that 
you ſtir 1t with : Then lay it 
out upon dry ſplintered 
Steves; and when it is cold, 
it will be dry to put up in a 
Box. | 


— wt 
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To Preſerve Green Apri- 


cocks. 


if ] \Ake your Apricocks be- 

- | fore they have ſtones 
in them, and prick them;and 
put them into fair Water,and 
bun. ſcald 
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ſcald to”, over a 2 qc: fire 
till they are tender ; then put 
them 1nto cold Water : Then 
take a Pound of Sugar to a 
Pound of Apricecks , Clarify 
the Sugar into a thin SYITUP. 
You may put a Quart of Wa- 
tertoa pound of Sugar. Let 
your dSyrrup ſtand tiil 1t is 
quite cold ; then put the 4pri- 
eocks 1nto the Preſerving-Pan, 
and put the Syrrup to them, 
and let them ſtand four and 
twenty Hours covered down 
with a Paper ; then ſet them 
on a gentle fire, and let them 
boyl ; then ſet them by tall 
Me next Day : then ſer them 
on the fire, and let them ult 
again boyl ; then ſet them by 


Wh one Day more : Then ſet 
the 
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the = on the fire a 
boy] it till it will draw ropy 
a little : then pack the Apri- 
cocks 1n the Pan, and put it to 
them, and let them ftand till 
the next Day : I hen ſet them 
on the fire, and heat them-till 
they boyl ; then ſet them by 
till the next day : Then dram 
them from the Syrrup, and 
pack them 1n Glafles or Pots, 
and put ſome Piypin-Water to 
the Syrrup, and boyl it a little 
to make it thin : then ſtram it 
through a Hair-Sieve, and 
then boy] 1t till it will Telly. 
If you pleaſe, you may make ' * 
a New Jelly, with Double- 
Refined Sugar, and Pippin-Wa- 
ter, as yovntordy: directed, m 
the Receipt for doing Whole 

Orenges. or 
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If you would dry Green Apri- 
cocks, 
Y Ou.muſt Preſerve them 
- Firſt, and when they are 
Preſerved, then take half the 
Syrrup that they were done 
in, and as much Sugar, and 
boyl it till it will draw ropy 
a little, and pack them in the 
Pan, and put it to them ; and 
{et them on the Fire, and let 
them be thorow Hot all over ; 
but not toboyl ; then cover 
them down with a Paper, and 
ſet.them intothe Stove for a 
Day,and a Night : Then take 
them out of the Stove, and 
drain them on a Sieve,and lay 
them upon Plates to dry, - 


duſt chem with ſome Double- 
Refined Sugar, beaten, and 
put 1n a plece of fine Rinnen , 
and ſet them in the Stove to 
dry; and when .one fide 1s 

| dry, then turn them intoa dry 
Sieve upon Papers, and ſet 
them into the Stove till they 
are quite dry : then pack 
them up with your Box pa- 
pered, and Papers between 
each Laying, 


It you make a little Bag of 


a piece of fine Lainnen, 
and beat ſome Double- 


refined Sugar, and putt 
in it, and hang it 1n the 
Stove to Keep dry ; t; 
will be very. convententiu 


) "> 


To make Paſte of Green- 
 Pippins. 


TAke Green-Pippins, and 
BB ſecald them, and peel 
them ; and have freſh warm 
' Water ready, and put them 
m, and cover them cloſe, and 
keep them warm, till they 
arevery Green ; then take the 


 Pulpot them, but take care 
you put no part of the Core 


m; and beat it ina Mortar, 
and pulp it thorow #Cullen- 
dar : then take a pound, and 
- three/ounces of Sugar , and 


4 —clartfie it, and boyl it till it 


3 will roul in a Ba)l between 
4 your 


| Preſerving @-Clindying, 3x Þ 

your Fingers ; then put in'a #® ] 

| pound of the Pulp, take it off | 
the Fire, and mix it together ; 

and fer it on the Fire again; 

and boyl it till it is enough ; 

which you may know, by 

dropping a little on a Plate: 

Do with 1t afterwards, as with 

other Pippin-Paſte. 
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To Preſerve Goosb 


Green. 


Ake the large Preſer- 7 

ving Goosberries, and © 

pick of the black 5 but let the 2 
ftalk be on ; then ſtone them... 
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tle Ip juſt as may make 
them ſcalding Hot : Let them 
be covered down cloſe, and 
let them ſcald till they are 
tender, but not to break any 
of them ; ; and when they are 
tender, then take them up 1n- 
tocold Water : Then take a 
pound of fine Sugar to a 
pound of Goosberryes, and Cla- 
= it with a pint and an half 

Water to a pound of Sugar : 

tg Vf the Syrrup be cold ; 
pack the &oosberryes ako 
your yds" fingle,and 
put the Syrrup to them, and 
| ſet them on a gentle fire, 
and let them heat till. they 

boy], and when they have 
boyled, and you perceive the 
Sugar hath entred them, then | 
: take 


take - md cover them 
with a Paper, and ſet them by 
till the Morrow'; then take 
them out of the Syrrup , and 
boy] the Syrrup till it begin to 
rope, and ſcum 1t, aud put it 
to them again ; and ſet them 
on the Fire, 1t being gentle; 
and let them heat gently,then 
"over them with Paper, and 
let them by till the Morrow * 
And if you would putany of 
them 1n Jelly, take ſome Goof 
berryes , and pick them, and 
boyl them 1n fair Water, and 
make a Decoction, and ftrain 
it, and let 1t ſettle ; and uſe a 
Pint of it to a pound of Dou- 
ble-refin'd Loaf-Sugar , and 
make a Jelly oft, and pack the 
Goosberryes in Glaſſes or Pots, 
C and 


34 The True Way of 
_ and cover them with it ; and 
when they are cold, then cut 
Papers, and wet them, and 
paper them, and tye them 
over with other Papers , and 
ſet them 1n your Clolict. 


FF.y you would dry any of 

them, then bayl as much 
freſh Sugar as will contain 
them, ll it will rope, and 
pack them in a Pan, and put 
& to them, -and ſet them on 
the Fire till they are thorow 
Hot all over ; then cover them 
with Paper, and ſet them in- 
to the Stove a Day and Night: 
Then drain them from the 
IYTruP, and lay them upon 
lates, and duft them with 
the Bag of Sugar,and ſet them 


in 
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inthe Stove ; and whert one 
fide 1s dry, then turn: the 0+ 
ther, and duſt them agai 

ſet them 1n- the Stovetill they 
are dry ; then peck-them up 
in a Box, with Papers be- 
| tween each Laying. 


bn 


To make Jelly of Carrans, 


\Ake the Currans , and 

ſtrip them 1nt; 6. yo 
Preſerving-Part, arid to # gal- 
lon of Currans put a pint of Wa- 
ter, ſet it on the Fire, up 
boyl it , then ſtram. 
through the Bag, and let it 
ſettle : Then take a Pound of 


Loat-Sugar, either fingle or 
C2 double- 
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double-refined, and beat it, 
and put to it a pint of the 
Juyce, and boy it to a Jelly, 
which you may know, by ſet- 
ting ſome in a Spoon : Ihen 
put it in Pots or Glafles ; and 
when cold, paper it with wet- 
ted Papers, and tye them over 
with other Papers , and ſet 
them by. in your Cloflct. 


— — ” 


To Preſerve Cherries with- 
out Stones, in Felly. 


"ll 'Ake the Cherryes , and 
- B ſftonethem ; and to a 
pound of Cherryes take a pound 
of Sugar, and Clarify it into 
a Syrrup, and boyl it till - 
bref wil 
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will rope very tiff: Then put 
in the Cherryes, and by degrees 
let the Sugar boyl over them; 
then have ſtanding by you. 2 
Quarter of a. Pint of Juyce of 
Currans ; and when the Sugar 
boyls-over the Cherryes, at four 
ſeveral times put that in. Be 
careful to take off the Scum 
from all things that you do. 
Let your Cherryes boy till the 
Syrrup 1s become a Jelly ; 
which you may underſtand, 
by trying ſome 1n a Spoon. 
You muſt take them off the 
Fire, and ſhake them ſome- 
times, that they may.notiftick 
tothe Bottom of the Pan ; and 
when they are done,put: them 
into flat. Pots or Glaſſes, and 
cover them with the Jelly : 
-.2 and 
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_ and when they are cold, pa- 
per them with wetted Papers, 
_ andrye them over with dry 
Paper, and ſet them by : They 
will keep a Year very well ; 
_ but ſet them not in a Stove. 


You may do Moreſto-Cherryes | 


the ſame way ; only, if 
you would have them 


keep,then add Two Oun- 


ces of Dugar more. 


CT 


tn. 
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To Preſerve Cherrycs with 
Stones. 


"Ake the beft Cherrzes,and 
"cut the Stakks off halt- 
way ; then to a pound of Cher- 


res 
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;yes take a Pound of Sugar 
made into a Syrrup, and boy- 
led txll 1t will rope very well; 
then put 1n the Cherryes, and 
boyl them till the Syrrup will 
draw,which is meant Roping : 
Then they are Preſerved : 
But Cherryes with Stones muſt 
boyla whule ; and then take 
them off, and let them ftand 
a little, or elſe the Stones wall 
make the Syrrup grow thin 
again. If you would have 

them to Jelly, then you muſt 
| put m Iwo Qunces more of 
' dugar ,, and a little Curran- 

Juxee, Theſe are good for 
tuch People;that are troubled 
with Drought, to take ſome- 
times one of them, and keep 


the Stone in their Mouths/ - 


C 4 You 
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You muſt put them up in 
Pots, and paper them as you 
do other things; only when 
Sweet-Meats are not done in 
Jelly, you need not wet the 
Papers ; for wetting of the 
Papers, 1s to keep it from 
ſticking to the Jelly. 


—_ m— _ 


— — _— ——— 
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To make a very ſharp taſted 


Marmalad of Cherryes. 


Ake four Pound of Cher- 

rye without Stones , 
and a Quart of Juyce of ur- 
rans, and put them 'in a Pre- 
{erving-Pan, and ſet them on 
the Fire, and dry away the 
Wateriſh Part, and break 

them, 
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them, or maſh them ; then 
take Three Pound of Sugar 
made into a Syrrup, and boy- 
led Candy-high ; then put 
the Cherryes to 1t , and ſet it 
on the Fire, and boyl it till it 
comes toa Body ; then put 
it into flat Pots or Glaſſes; 
and when cold , paper it up 
with wetted Papers. 


— 


To make Quiddeny of 
R asberryes. 


Ake a Decoction of 
Raſberries as you do of 
 Currans, and ſtrain the Juyce, 
and let 1t ſettle, and puta 
pound of beaten Loaf-ſugar 
| tO 
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' toa pint of the Juyce, and 
boyl it till it will Jelly ; then 
ſcum it, and put it into flat 
Pots ot Glaſſes; :.and when it 
iscold, paper it with wetted 
Papers, and =_ it over with 
dry Papers : Keep it in your 
Cloflet. 


. _ ll _ 
— 
— 


To Proferue R Red Rasber- | 


ryes in Felly. 


\Ake of the largeſt and 
beſt Rasberryes, and to a 


pound of Pacberryes take a 
| ary a Quarter of $u- 
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them over a gentle Fire, an 

. Jet them boyl ; and as they 
boyl, take them, and ſhake 
them ſometimes ; and when 
the Sugar boyls over them, 
_ rake them off the Fire, and 
ſcum them, and fet them by 
a little : Then ſet them on 
again, and have a quarter ofa 
pint of Juyce of Currans by 
you, and af feveral times put 
it in asthey boy] : ſhake them 
often, as they grow near to 
be enough ; which you may 
know, by ſetting ſome of the 
Syrrup by you in a Spoon, to 
try the Jelly ; for when they 
Jelly well, they are'enough : 
Then put them. into Pots or 
Glaſſes, and keep the Jelly ta 
cover them : But betore you 
put 
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put it to them, pick out all 
the Seeds, and let the Jelly 
cover them very well : and 
when they are cold , paper 
them with wetted papers, and 
tye them up, and ſet them in 
your Cloflet. 


You may Preſerve white 
Rasberryes the ſame way; 
| but be ſure you ule fine 
Sugar : and for to add 
to the Jelly,you may 1n- 
fuſe ſome White Currans, 
and take the Juyce, and 
uſe 1t : But let your Fire 
be guick to theſe, that 
they do not change their 
Colour. 


To 
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To make clear Cakes of Red 
Currants or Rasber- 
ryes, to dry with a firm | 


Ice upon them. 


Ake Rasberryes or Cur- 
ran;, and make a de- 
coction as I have before dire- 
Ged in the Receipt to make 
Jelly. of Currans : Then to a 
pound of Decottion take a 
 poundand two ounces of dou- 
ble-refined Sugar , powderd, 
and ſifted thorow a fine Hair- 
eve ; then put the Juyce 1n- 
to your Pan, and put the Su- 
gar to1t,and ſet 1t on the Fire, 
keeping 1t ſtirring, to mu 
| a 
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all the time it is on the Fire 
and ler the Sugar be quite diſ- 
ſolved, and you perceive it is 
clear, but be ſure let 1t not 
boy] : : then ſcum it clean, and 
. put itin clear Cake-Glaſſes 
and when 1t 1s cold, ſet it- in 
the Stove, there being a very 
gentle Heat : And when the 
upper-moſt Side is Iced, then 
turn them. out of the Glafles 
_ ypon pieces of Window-glaſs, 
and ſet 1t in the Stove again : 
and when they are Iced with 
a firm Ice, turn them- upon 
paper laid in a dry Steve ; but 
you muſt turn them with 
Care, that the Iceing do not 
break : "Then ſet them in the 
tove to: be Iced again on the 


Sther fide ; for the firſt Icing 
will 


wil kiffolve-: And _ they 
are firm, pack them up in a 
Box , with Pa pers between 
them, with Cor You muſt 
lay but I'wo Layings i.a 
Box : They will keep a Yea, 
if you give them freſh ie 


ſometimes. 


If you pleaſe, you may put 


a few Seeds in Raſherry 
clear Cakes, which will 


make them feem the 
brighter : But the Seeds ol 
muſt be m, all the time 
they are making. . -f 


O U may make White ©: 
Clear Cakes of Currans 
_ the ſame way : And alſo of 
Pear-Phambs, Pi ppins, Cod- 
A or Quinces, if _ ake 


"The True 1 way-of - 
a Mink Decoction of the 
Fruit; and uſe the ſame quan- 
tity of Sugar. 


GEO 


_ To dry Cherryes to keep all 


the Tear. 


Y:Tone the Cherryes, and 
take four pound of them; 
then boyl one pound and a | 
quarter of Sugar, till it is 
Candy-hugh : then put 1n the 
Cherryes, and ſet them on the 
Fire, and let them boyl ; but 
you muſt ſhake them often : 
and when the Sugar hath boy- 
led quite over them,. and the | 
Windyneſs 1s boyled out of 
them, ſcum them , and put 
- them | 
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them into an Earthen-Pan, : 
and cover them with a Sheet 
of White Paper, and ſet them 
by till the Morrow : "Then 
lay them upon a ſplintered 
fieve to drain ; and when they 
are well drained, ' boyl- one 
pound of Sugar, till it will 
rope very well: then put in 
the Cherryes, and ſet them 
on the Fire, and let them 
be ſcalding hot all over ; 
but let them hardfy boyl : 
Then take oft the Scum, and 
put them into a. dry Earthen- 
Pan, and cover them with a 
Paper, and ſet them 1n the 
Stove, in a warm Place, for 
a Day and a Night: Then 
erain them again upon a fieve, 
very clean from the Syrrup, © / 
"8... - 
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_ and lay them upon clean 
Steves to dry, that have very 
narrow Holes ; but you muſt 
duſt them with the Sugar-. 
Bag, and fet them in the! 
Stove ; and when one fide is 
dry, then turn the other ; and ; 
daft them alſo, and ſet them 
into the Stove again, till they 
are quite dry : Then nd 
them up in a Box, with Pa- | 
pers betwixt each Laying. 

You muſt mend them as 
you lay them out todry ; and 
you muſt ſhift the Papers 
ſometimes, when they are 


packed up. 
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If you would have Cherryes With 


Stones. 


Ake one pound of Su- 

gar, and boyl it till it 
will rope very well ; then put 
in Two pound of Cherryes with 
Stalks and Stones, and boyl 
them till the Syrrup will draw 
ropy : then fet them by, and 


on the Morow boy! the Syr- 
rup, and ſcum it ; and put 
the Cherryes 1n again , and let 
them boy] till the Syrrup will 
rope again : Then put them 
m an Earthen-Pan, and ſet 
them in the Stove all Night ; 

_ on the Morrow, drawithe 

from the Syrrup , and"eont 

wy over with the Cherryes 
D 2 withs 
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without Stones, and dry them 
as the others. 


To Preſerve Currans White 
or Ked. 


Ake of the beſt and lar- 
geſt Currans, that are not. 
too Kipe, and pick out the 


Stones ; then to a pound of 
Currans, take a pound of Su- 
_ gar, or ſomething more, and 
boyl it till it will ball between 
your Fingers: [hen put 1n the 
Currans, and ſet them on the 
Fire, ſhaking them often, and 
let the Sugar boyl over them, 
and cover them ; but let your 
Fire be gentle : Then take 
them 
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them off, and let them ſtand + 


half an Hour ; then ſet them 
on the Fire again, and boyl_ 
them till it will Jelly : Then 
put them in Pots or Glaſſes, 
and paper them, and ſer them 
in your Cloſlet. 

Put in Iwo or Three 
Spoonfuls of Juyce of Currans, 
as they are Preſerving. 


To dry Currans White or 
Red. | 


Tone the C urrans, and tye 
them in Banches, as-big 

as you pleaſe; then to apound 
of Currans,take a pound of Su- 
gar, and boy it till it will rope 
. very 
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| very well, that it will almoſt | 
roul between your Fingers : 
Then put your Currans 1nto it, 
and ſet them on the Fire, and 
let the Syrrup boy] over 
them : then ſhake them 
your Fire being quick : and 
let them not ſtand long on 
it, for then they will loſe the 
Colour: Then take off the 
Scum, and cover them down 
with Paper, and fet them by 
Four and Twenty Hours : Then 
lay them upon a ſplintered 
Sieve, with wide Holes, to 
drain : And boyl another 
pound of Sugar, tilt it will 
Ning ropy : then having them 


*.. packed ina narrow Pan, that 
+ _. the Sugar may cover them, 
| pour jt upon them, and ſet 

5 them 
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them on the Fire, and let 
them be ready to boyl : Then 
put them under the Sugar, 
and cover them with Paper, 
and ſet them 1n a warm Place 
in the Stove. Four and Twenty 
Hours : then take them out, 
and let them be quite cold : 
then lay them on a Sieve, to 
drain clean from the Syrrup ; 
then lay them to dry on ano- 
ther dry Steve, and ſet them 
in the Stove to dry, having 
{hook the Duſt-Bag lightly o- 
ver them firft ; and when one 
hde 1s dry, turn the other fide: 
But you may turn them upon 
Papers, and duft them a little 
again ; and ſet them in the 
Stove; till they are quite dry: 

D 4 Then 
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Then pack then, up In a Box, 
with Papers, and keep them in 
your Cloſer. 


— —___—__A 
Ld - 
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T o Preſerve Apricocks, 


Ake the largeſt,and beſt 
Apricocks, that are not 

too Ripe; firſt ſtone them, 
and pare them into fair Wa- 
ter ; then weigh them : then 
have your Preferving-Pan ve- 
ry clean, and fair Water 1n it, 
into which put the Apricacks, 
and ſet 'them over a gentle 
Fire, and let them ſcald indif- 
ferem tender; then take them 
, and put them into cold | 


Witter ; ; then take the Weight 
of 
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of them in Sugar, clarify'd 
very clear, and boyl it till it 
will rope : then put in the 
Apricocks, they being firſt 
drained from the Water, and 
ſet them on the Fire, it being 
gentle. Let the Sugar enter 
them all alike, till you ſee 
them look clear, that the Sus 
gar 1s gone thorow them ; 
'Then ſcum them clean ,, and 
cover them down with Wri- 
ting Paper, and ſet them by 
till the Morrow : T hen take 
a clean dry ſplintered Steve, 
with wide Holes, and lay 
them a draining upon it for 
an Hour ; then pack them 1n 
the Pan, and boyl the Syrrup 
till it will draw ropy : and 
put it to them, and ſet them 

, On 
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on the Fire, and give them a 
good Heat till they boyl a 
Ittle ; then take off the Scum, 
and cover them down with 
Writmg-Paper, and ſet them 
by Four and Twenty Hours ; 
then drain them from the 
Syrrup, as before : and when 
they are well drained, then 
pack them in Pots or Glaſſes ; 
and take the Syrrup they 
were Preſerved in, and one 
Third Part more of freſhycla- 
rify d Sugar, to which put a 
ffth part of Water made very 
ſtrong with Codlins ; for you 
can get no Pippins at this 
I me of the Year. Let this 
be boyled ill it will Jelly, 
and 1s come to a good Thick- 
neſs, and -put-it to them, and 
cover 


"PCs 
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cover them very well with it. 
You muft warm the Syrrup, 
and ftrain it thorow a Hair- 
Sieve before you boyl it. You 
muſt likewiſe wet Papers to 
cover them ; and tye them 
over alſo with dry ones ; and 
ſet them in your Cloflet. 


lt. 


W 
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If you would dry Apricocks. 


A Fer they are Preſerved, 

k as In the Receipt be- 
tore-mentioned ; then drain 
them, and take as much freſh 
Sugar, as you do Syrrup.; and 
of both together , you muſt 
have enough to cover them:: 
Let it be boyled, till it will 
draw 
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draw pretty well : Let the 4* 
pricocks be packed in a Preſer- 
ving-Pan ; and when the Sy- 
gar and the Syrrup is boyled 
up to a Heighth, then put it 
to them ; then ſet them on 
the fire, and ſhake them to 
move them from the Bottom 
of the Pan : Let them have a 
thorow Heat, ready to boy] : 
Then take off what Scum ri- 
ſeth, and cover them cloſe 
down with Papers, and ſet 
them 1n the Stove for a Day 
and a Night : Then take 
them out of the Stove, and let 
them be quite cold ; and then 
lay them draining upon a 
dry ſplintered Steve, with 
wide Holes : and when they 
are well drained, then lay 
"oy them 
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them out upon Pewter, or 
Tinn-Plates, to dry, and duft 
them, and ' ſet them i into the 
Stove ; and when the upper- 
moſt fade 1s dry, then turn 
them upon clean Plates ; but 
be ſure, yourPlates be very dry 
and clean : 1hen duft them 
with the Sugar-Bag again-, 
and ſet them in the Stove to 
dry ; and when they are dry, 
then turn them upon dry 
| White Paper, laid into dry 
veves ; and duſt them again, 
and ſet them 1nto the Stove to; 
be quite dry : Then pack 
them up 1n a Box , with pa- 
pers between each Eaying. 
Theſe will keep all the Year 
| very well; only give them. 
dry papers, if they ſhall need 
them. | BE: - 
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| To make A ach Cate 


or FE our's Apricocks, 


Ake of the Ripe 4pri- 
cocks, and ſtone them, 
and pare them , and weigh 
them ; and to a pound of 
| Apricock, take half a pound of 
_ ; boyl it tiil it will draw 

: then put in the Apricock, 
ny boy] them till they are all 
m a Math, and that you have 
boyled_ out the frothy Win- 
dyneſs out of them , which 
+, muſt carefully ſcum off 
clean : Then take half a 
Sw ood werght of Sugar, 
and wort it till it will draw 


ropY,. 
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ropy, and put 1t to the Apris 41 
cock, and ſet them on the fire, 
and let them boyl, that the 
Sugar and the Apricock may be 
well mixed : Then ſet it in 
the Stove, and let it ſtand in 
a warm place Four and Twenty 
Hours ; then take 1t out, and 
let 1t be quite cold ; and then 
lay 1t oyt upon Plates to dry. 
You muſt ufe a [inn frame, 
to make them round: let them 
be duſted, and fet 1t into the 
Stove ; and when one fide 1s 
dry,turn them on freſh plates, 
and duſt the other fide, and 
put them 1m the Stove again ; 
and when they are pretty 
_ dry, then turn them again up- 
or plates : and fo you may do 
three or four times, till they are 


dry ; then pack them up. To 
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- To ary Apricock-Chups. 


"Ake Apricocks that are 

not fully Ripe, and cut 
them 1n the. Middle, and pare 
them; then cut them into 
Chips, and ſcald them ; but 
not too much: then take their 
Wetght in Sugar, and boyl it 
till it will draw ropy ; then 
have the Chips drained from: 
the Water, and put into the 
Sugar, and ſet it on the fire, 
and let them boyl till you ſee 
the Sugar hath fully entred 
them : Then take them off, 
and ſcum them clean, and pa- 
_ per them down, and ſet them 
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for Four and Twenty Hours : 
then drain them upon a Sieve 
from the Syrrup, and boyl it 
till it will draw ropy ; then 
put them 1nto 1t ; and if there 
be not enough Sugar to con- 
tain them, chen boyl a little 
freſh. Sugar, and put to them ; 
and ſet them on the Fire, and 
let them have a thorow Heat : 
then paper them,and ſet them 
in the Stove, 1h a warm 
Place, for a Day and Night ; 
then drain them\.on a Steve, 
and lay them upon Plates to 
dry. You muſt duſt them with 
the Sugar-Bag, and fet them 
in the Stove ; and when they 
are dry, turn them on Papers, 
| and duſt them again, and ſer 
them in the Stove til} quite 
ary. E To 


— 


To dry Apricocks at once 
boyling 
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Tone the Apricocks, and 


pare them, and weigh 
them, and put them 1nto fair 
Water as you do pare them}; 


then take better than the 


Weight of them in fine Sugar, 


and clarify it, and boy it till 
it will draw ropy : then put 


1n the Apricocks,and boyl them 


till you ſee they are Preſer- 
ved, and are clear : then ſcum 
them. and cover them with a 


Sheet of White Paper,to keep 


them under the Syrrup, and 


ſet them in the Stove for Eight 


and 


| 
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and Forty Hours, where they 
may ſtand warm : then take 
them out, and let them ſtand 
till they are quite cold : ther 
drain them upon a dry Sieve, 
and lay them upon Plates to 
dry ; and turn them once in 
Eght Hours, and duft them 
with the Sugar-Bag every 
time, when they are dry e-. 
enough : Then turn them 
upon Papers ; and when they 
are quite dry, then pack them 
up with Papers between each 
Laying. 


/ OU may put ſome of the 
Apricocky,, when they are 
Preſerv'd, in Glafſes ; and 
with the Sugar , and: ſome 
Codlin-Water,you may make 
, E 3 2 Jelly 


- © 
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a Jelly for them ; but you 
mult not put them in Glafles, 
till they have been 1n the 
Stove. 


" -. -* 
— th add. 
mc 


To make Gembals of "I 


cocks. 


Ake Apricocks that arc 

large, and not ful| 
Ripe, and.pare them ; and 
with a neat pricked pointed 
Knife begin at the End where 
the Stalk did grow , and cut 
them round, from one End to 
the other, ſetting the Knife 
go In the manner of a Screw: 
When you have ſo done, then 


weigh them, and take "thei 
Weight 


SIE: nth y (0 OO NT I OY Iz PD of; F oY WE} c " OR A F A " "2% "RE _ _ 
[6 — of ** FYL oy ESE 4 Sl is RIGS TATE By *7 SISSY $5; I "JO "YA KONG, © oo. SAI 4 2 pet 
bv Ws 4 6% > . L _ 0 = . - kh 2 Fx \ LE EF hg @&47 : * DF \ " 
C " - EE Cos a ta MO . ad >. « 
- og. - A 
. ay 3 
5 "a 
* 
: % ſl vi - ra dy . 4 oY 


Weight in Sugar, and bayld it 
Candy-high , and put them 
into it, and boyl them till 
they are clear ; then cover 
them with Paper , and ſet 
them in the Stove for Eight 
and Forty Hours : then take 
them out, and let them be 
' quite cold : then drain them 
upon a Sieve, and lay them 
upon Plates to dry. You may 
lay them in what Form or 
| Manner you pleaſe : Let them 
be dufted with fine-Sugar in 
the Bag, and fet them 1n 'the 
dtove ; and when they are 
| dry of one fide, then turn 
them carefully upon Paper, 
1 a dry Steve, and duſt them 
again, and ſet them in the 
Stove till they :are dry: Then 

E 3 pack | 


ac 
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pack them into a Box, with i 
dry Papers, and ſet themin 
 Clofler. 71 01 


—_— — 
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To Preſerve Green Muſſe]- 
Plumbs, and Date- 
Plumbs, and: Peaskod- 
Plambs; and to Dry 
then likewiſe 


TA ke Muſſel-Plumbs,when 
they are at their full 
growth ; weigh them ; but 
let them be Green, and prick 
them with a Pen-Knife, at 
the End where the Stalk 
groweth, in three places ; as 
you prick them, put them 1n- 
tq 
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to.cold Water, then put them , 
into freſh Water, and ſcald 
them ; but take care you do 
not break them : And when 
they are pretty tender , and 
you-ſuppole ſcalded to the 
Stone, then put them into 
cold Water, and take the 
Weight of them of Sugar,and 
| clarifie 1t with more than a 
Quart of Water to a Pound 
of Sugar : Let the Syrrup be 
trained, and quite cold, then 
pack the Plumbs in the Preſer- 
ving-Pan, and put it to:them, 
and cover them with Paper, 
and fet them by Four and 
Twenty Hours : then ſet them 
on 2 gentle Fire, and let them 
ftand till they are fcalding- 
hot, then cover them with 
"""M & Paper 


- 
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Paper, and ſet them by till the 
next Day : then ſet them on 
the Fire again, till they are 
ready to boyl : then ſet them 
by till the Morrow, then lay 
them a draining upon a Steve, 
and boyl the Syrrup till it 
doth begin to draw ropy : 
Then they being packed in 
the Pan, put the Syrrup to 
them, and ſet them on the 
Fire, and let them herready 
to boy]: then ſet them by a 
Day and a Night : then drain 
them out ofthe Syrrup upon 
Steves again , and boyl the 
_ Syrruptull it will draw ropy ; 
then put 1t to the Plambs a- 
gain, and give them a good 
Heat on the Fire: Then co- 
yer them with Paper, and ſet 

them 
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them by Four and Twenty 
Hours ; by which time the 
Plumbs will be Preſerved ; 
Then you may either dry 
them, or put them 1n Pots. 
It you would put them 1n 
Pots or Glafles, you muſt 
make ſome new Jelly with 
Water made very ſtrong,with 
boyling ſliced Codlins in it, 

and a Pint of that, and a 


Pound of Loat- Sugar, either 
Single or Double-refind , 

which yon pleaſe to beſtow : 

You muſt boyl it to a Jelly, 
which you may know by ſet- 
ting ſome by in,a Spoon : 
And when my Plumbs are 


packed in Pots or Glaſſes , 
hll them up with that, till 
they are well covered ; and 

when 
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* when they are cold, cover 
them with Papers wetted, and 
dryed in a Napkin ; they be- 
ing juſt as big as the Pots or 
Glafles : and let them be tyed 
over with other Papers, and 
ſet them in your Cloſet. 
AND for-to Dry theſe 
Plumbs,you muſt lay them up- 
on Steves, to drain clean 
from the Syrrup : then pack 
them in the Pan, and boyl as. 
much Sugar as will cover 
them, till it will draw ropy ; 
then put it upon them, and 
fet them on the Fire, and let 
them be thorow Hot : Then 
cover them with Paper, and 
ſet them in the Stove Forty 
Eight Hours ; then take them 
out, and let them be quite 
cold ; 
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 cald ; then lay them a drain» * 
ing upon a dry ſplintered 
Sieve; and when they are 
drained,lay them upon Plates, 
or a Sieve, todry ; and duſt 
them with ſome tine Sugar in 
the Bag : and when one fide 
1s dry, turn the other upon 
Papers, and duſt them, and 
ſet thern in the Stove till they 
are quite dry: Then pack 
them up in a Box, with Pa- 
mu betwixt each Laying, 


To P "PIR MN Dry Green 
Pear-Plumbs. 


Ick out GreenPear-Plumbs, 


that are free from ſpots, 


_ prick them once at the 
Head, 


* 56 The True way of 

| Head, and four times at the 
End, by the” Stalk : as you 
prick them, put them into 
clean cold Water : Then 
weigh them, and ſcald them 
tender , and put them into 
cold Water ; then take the 
Weight of them in Sugar, 
and clarify it with a Quart 
of Water, to a pound of Su- 
gar, and Jet the Syrrup be 
cold : Then pack the Plumbs 
ina Preſerving-pan, and put 
the Syrrup to them, and co- 
ver them with Paper, and ſet 
them by Twenty Four Hours : 
Then ſet them on a gentle 
Fire, and let them be ſcal- 
ding-hot ; then cover them, 
and fet them by again for a 
Night and Day : then ſet 
them 


vY 0 
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them on the Fire again , and * 
let them be ſcalding-hot a- 
oain : Then cover them, and 
tet them by.Twenty Four Hours 
more : then drain them upon 
a ſplintered Steve, and boyl 
the Syrrup till it begins to 
draw ropy : Then pack them 
in the Preſerving-Pan , and 
put the Syrrup to them, and 
ſet them on the Fire, and-let 
them begin to boyl : then ſet 
them by, covered with Paper, 
for Twenty Four Hours more : 
then lay them upon a Sieve, 
to drain from the Syrrup;and 
take the Syrrup, & boyl it till 
it will draw ropy a little : if 
the Syrrup be tawny,you muſt 
put freſh Syrrup : Then they 
being packed 1n a pan, put the 
| Syrrup 
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* Syrrupto them, and ſet them 
on the Fire, and let them juſt 
boyl ; but let all places of the 
Pan be hot alike : Then cover 
them with Paper , and ſet 
them byEtghtand Forty Hours: 
then drain them from the 
Syrrup, and by that time 
they will be preſerved. After- 
terwards you may put them 
1m Jelly, or Dry them as you 
do the Muffel-Plaumbs, 
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To Preſerve and Dry 
W hite Pear-Plumbs. 


Wake White Pear-Plumb:, 
_ and prick them , and 
wergh them ; and to a pound 
of 
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of Plumbs, take a pound of Su- 
oar clarifyed, and boyled till 
it is ready to draw ropy : then 
put in the Plumbs,and ſet them 
on a gentle Fire, till they be- 
gin to ſplit ; then take them 
off, and ſet them by an Hour : 
Then turn every one of them 
with the pomt of a Pen-knife ; 
then ſet them 'on the Fire again 
till they are ſcalding-hot : 
Then ſet them by, covering 
of them with White Paper, 
and let them ſtand till the 
Morrow; and be ſure let them 
be covered with the Syrrup ; 
then drain them upon a Steve, _ 
and boyl the Syrrup till it will 
draw ropy ; and put them in _ 
again, and ſet them on the 

ire, and Jet them boyl a little 


very 


., 
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very gently ; then ſcum them, 
and cover them with Paper, 
and ſet them by Six Hours : 
then ſet them on the hire a- 
gain, and let them juſt boy] : 
then ſcum them, and cover - 
them with Paper, and ſet 
them by all Night : Then lay 
them upon Steves to drain ; 
and take a-freſh their weight 
in Sugar, and boyl 1t till it 
will draw ropy : Then put 
the Plumbs into it, and ſet 
them on the Fire,and let them 
boyl gently ; but have a care 
you do not break them: I hen 
take off the Scum, cover them 
with Paper, and ſet them by 
Four and Twenty Hours; then 
lay them uponSteves to drain, 
and boyl the Syrrup again til 
it 


it will draw ropy ; and put in 
the Plumbs, and ſet them on 
the Fire, and Jet them juſt 
boy]; then cover them, and 
ſet them by till the next Day : 
Then lay them upon a Steve 
to-drain ; and when they are 
drained clear' from the Syr- 
rup, pack them in Pots or 
Glaſſes, and boyl the Syrrup 
till-it 18a good Jelly , which 
you may know by ſetting a 
little-1n.a Spoon ; and when 
it'1s a good Jelly, put it to 
them, and be ſure 1t doth co- 
ver them : If you find the 
Jelly 1s too high coloared, 
you may take ſome ſmall Pear- 
Plumbs, and cut them' in pie- 
ces, and put them in a Pre. 
| ſerving-Pan;. and to 'T'wo 
L F Pound 
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Pound of Plumbs, put Thre 
Pints of fair Water ; boy] 
them till you have maſhed 
them, then put them in the 
Bag, and ſtrain out the Li- 
quor from them, and let it 
ſtand and ſettle : Then to a 
pint of 1t, take a pound of 
Double-reftined Loaft-Sugar , 

and put them together, and 
boyt 1t to a Jelly ; then put 


it to your Plumbs, and when 
they are quite cold, paper 
them np, and ſet them in your 
Cloflet ; but not near Heat. 


T, ou would dry White Pear- 
lumbs, —_—_ take as much 
ne Sugar that is clarify'd, as 

um contain them, and boyl tt 


till it will draw Tropy ; and 
when 
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when the Plumbs are Preſer= 
ved, and fit to put up in Pots, 
put them into this Sugar,and 
{et them on the Fire, and let 
them be thorow hot ; then co- 
ver them with a Sheet of 
White Paper, and ſet them in 
the Stove Forty Eight Hours, 
in a warm place : Then take 
them out, and let them be 
quite cold ; then lay them ups 
on Plates to dry, duſting 
them with Double-refi1'd Su- 
gar.in a Bag made of fine Lin- 
nen ; and when one fide 1s 
dry, then turn them into a 
dry Sieve upon Paper , and 
duſt them again, and ſet them 
m the Stove till they are 
quite dry : Then pack them 
nto a dry Box, with dry 

F.32 . Paper, 
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_ Papers, and ſet them 1n your! 
Cloffet. 


— 


To make Conſarve of Red 
Roſes. 


"Ake Red-Roſe-Buds and 

pick them, and cut off 

the White Part from the Red, 
and put the Red-Flawers in 
a Dleve,and fift out the Seeds; 
then weigh them, and to a 
pound of the Flowers , take 


3 Two pound and an half of 


Loaf-Sugar, beat the Flowers 


pretty fine: then by degrees 


put the Sugar to them, and 
beat it very well, . till it be 


well incorporated together : 
then 
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then;put it in Gally-Pors, and 
cover 1t with a dry Paper, 
and tye1t over with a double 
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Paper; and it will be good _ * 


Four or Five Years. 


— _— 


For Preſerving and Drying 
the Plambcalled the Yel- 
low-Amber-Plumb , or 
the White Margaret- 
Plumb. 


6 &y'= them, and weigh 
them, and take the 


andclarihe it, and boyl 

t doth draw ropy ; then put 
thern into-it,. and ſet them.on 
F =k -" F3 +ae 


Weight of them -in  Sugar., 
it till 


| $5 The Erue way ef. 
 TtheFire, and let them juil 
iplit ; then take them off, and 
turn them, and fet them of a« 
dy to boy] ; then cover them 
: with White-Paper, and ſet 
= them by Four and Tweit) 
+» Hours : Then lay them up- 
on Steves to drain, and take 
the Syrrup, and boy it till it 
will draw ropy ; and pack the 
Plumbs 1n the Pan, and put it 
to them, and ſet them on the 
Fire, and let them almoſt 
boy]: Then take off the 
Scum, and fet them by Four 
ard Twenty Hours, covering 
them ' with White Paper : 
then drain them bn a Steve , 
and add to the Syrrup a quar- 
tet of a pount} of Stgar, for 


each 
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each pound of Plumbs; and 
boy] up the Syrrup and Sn- 
gar, till it will draw ropy 5 
then put 1t to the Plumnbs, and 
ſet them on the fire, and ſet 
them boyl a little very gent- 
ly : Then take off the Scum, 
and cover them with Paper, 
and ſet them by till the next 
ay ; then drain them upon 
a deve z and when they are 
drained clean from the Syr- 
rup, pack them in Pots or 
Glafles, and ftrain the Syrrup 
thozow a Hair-heve,and boyl 
it to. a Jeily, and put it to 
them, and let the Jelly cover 
the Plumbs ; and when they are 
cold, then paper them with 
wetted Papers, and'tye then 

F 4 over 


” $8 "The True way of 
| _over with dry Papers, and ſet 
. themin your Cloſlet. 


O Dry theſe Plumbs, you 

muſt boyl a new Sugar, 

and put them in, as you do for 
White Pear-Plumbs. 


a — 


T o Preſerve and Dry Black 
Pear-Plumbs. 


| Ake the largeſt Black- 
Pear-Plumbs, and weigh 
them ; and- take the full 
Wwetght of them 1n Sugar, boyl 
It t1}} it doth draw ropy ; then 
put in the Plumbs , and ſet 
them on the Fire till they be- 
£1f1 to ſplit ; then take _ 
ON, 
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off, and ſet them by an Hour'z 
then turn them with the 
Point ofa Pen-Knife, and ſet 
them on the fire again , till 
they are ready to boyl ; then 
take them off, and cover them 
with papers, and ſet them by 
Four and Twenty Hours ; then 
lay them on a.fplintered Steve 
to drain ; Then take the Syr- 
rup, and boyl 1t till 1t will 
draw ropy ; and have: the 
Plumbs packed in the Pan, and 
put -1t upon them, and fet_ 
them on the fre;and let them 
boyl a little, the fire being 
gentle : Then ſcum them,and 
cover them, and ſet them by 
till the next Day ; then lay 
them upon a.Steve+to drain, 
and boyl the Syrrup till it will 
draw 
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| draw ropy, and put to them as 
before ; and ſet them on the 
fire, and let them juſt boy] : 
then ſet them by Six Hours ; 
then heat them agatn.till they 
are ready to boyl, then ſet 
them by all Night;then drain 
them on a Steve again, and 
boyl the Syrrup to them as 
before, and fet them on 'the 
fire again, till they begin to 
boyl : Add what Sugar you 
ſee wanting : Then cover 
them with Papers, and ſet 
them into the warm Stove 
and let them ftand Four and 
Twenty Hours; then take them 
_ out, and let them be cold, and 
pack them in Pots or Glafles, 
and boyl the Syrrup till it isa | 
good Jelly ; then put it to 
them, 
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then, and levi It cover them; 
and when they are cold, - pa 
per them with wetted papers 
 andtye them over with dry 
papers, and ſet them into a 
dry Clofſet. You muſt take 
care to {tram the Syrrup tho» 
row a Harr-Steve, before you 
boyl it to a Jelly, for thoſe 
you put in Pots or Glafles. 
And for thoſe to dry, you 
muſt boy] as much Sugar till 
it will rope, as will handfom- 
ly receive them, that they 
may ſwim 1n 1it ; that when 
you cover them with papers, 
they may lyeall under Sugar; 
und when your Sugar is boy- 
led, and put to them ſet them 
on the Fire, and let them be 
thorow hot all over : then co- 

Ver 
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ver them down with papers, 
and ſet them into a warm 
Stove for Forty Eight Hours : 
Then take them out, and let 
them be quite cold, and drain 
them clean from the OyITup 
on a Sieve, and lay them on 
Boards or Sieves to dry , but 
not on Plates; for that will 
alter the Colour of them. 
You muſt duſt them, and turn 


them, and dry them as = do 
other Plumbs. 


_ 
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For drying of Black Pear- 
Plumbs, with a ;ttle $u- 
gar, that they may Eat 

very ſharp. 


TT Ake your Plumbs , and 


K ftone them, and weigh 
them ; and. to a pound of 
Plumbs take half a pound of 
Sugar, and boyl it Candy- 
high ; then-put inthe Plumbs, 
and ſet them on a very gentle 
fire, and let the Sugar by de- 
grees boy] over them. You 
muſt often ſhake them, that 
they may enter all alike. T hen 
cover them with paper, and 


ſet them into a warm Stove 
Eight 


"The True way of 
Fi bt and Forty Hours : Then 


F-—5 them from the Syrrup, 
and put a quarter of a pound 
of 'Sugar to each pound of 
Plumbs more, together with 
the Syrrup ; boy] 1 It till it will | 
draw ropy : I hen put in the 
Plumbs, and ſet them on the 
fire, and let them boyl a little 
gently, juſt that they may be 
all hot thorow : "Then {ſe 
them 1n the Stove again; co- 
vered with papers, and Jet 
them ſtand Eight and Forty 
Hours more ': Then take 
_ them out, and lay them a 
draining on a Steve : then lay 


{2 them out on Sieves to dry, 


and as you lay them our, 
mend thoſe that are broke. 


Wen mw are dry , wet 4 
Cloth 
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Cloth with clean hot Water, 
and wipe off the Clammynelſs, 
and put them 1n dry Steves, 
and ſet them in the Stove a- 
gain, till they are dry ; then 
pack them up 1n dry Boxes. 


Pe EE 
—_— _ _ 


To Preſerve and dry Dam- 


ſons. 


\Ake of the largeſt, and 
beſt Damſons you can 

zet, and weigh them ; and 
take the full weight of them 
n Sugar, and boyl it Candy- _... 
; then put in wer T_ O 


tl they bin to ſplit : Then 
ſet them by T'wo Hours'; 
Then 
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© 96 The True may of 

| Then tun them, andiſet them 
on the fire, and let them boyl 
a little very gently : Then co- | 
ver them with Papers, and ſet IU 
them by till the next Day: Il 
Then ſet them on the Fire a- 
gain, and let themboyl a lit- 
tle very ſoftly : Then cover 
them, and ſet then by tull the 
Morrow : then lay them up» 

. on a Sieve to drain from the 
Syrrup, and boyl the Syrrup 
till 1t will draw ropy : Then 
put 1t to the Damſons, and {et 
them. on the Fire, and let 
them boyl ; then cover them : 
with Paper, and ſet them by 


them from the Syrrup clean 
upon a dvleve, and pack:them 
in Pots or Glaſſes, and boyl | 

7] the - 
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erving + Candying. 97 | 
the Sreap to a Jelly, and put 
to them ; but keep ſome of it 
ll it is almoſt cold : Then 
put it on them, and cover 

them. 


AX for to Dry them, take 

them when they are Pre- 
ſerved and Drained, and rea- 
dy to put into Pots ; : and pack 
them itt a Pan, and boyl as 
much Sugar as w1ll juſt cover 
them, till 1t will draw ropy, 
and put it to them, and let 
them have a thorow Heat on 
the Fire ; and then cover 
them, and fet them into the 
Stove for Four and Tipenty 
Hours, ina hot place : Then 
take them out, and let them 
be cold | and, lay them upon 
G Boards 
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Boards to dry, they being 
drained from the Syrrup. et 
them be duſted with ſome Sy- 
gar in the Bag, and dryed as 
you do other Plumbs ; and 
when they are dry,pack them 
into Boxes, with dry Papers 
between each Laying ; and 
ſet them 1n your Cloſlet. 


td. 
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| To Preſerve Barberries. 


Ake the beſt and largeſt 

| Barberries you can get, 
and ſtone them; and to a 
pound of Barberries take three 
pound of Sugar, and clarity 
it, and boyl it till it is Candy- 
high ; Then put in the Bu 


berris 
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berries, and ſet them on the 
Fire, and let them boyl till 
the Sugar juſt boyleth over 
them all ; then take them off, 
and take off the Scum , and 

ut them into an Earthen- 
W and cover them with Pa- 
per, and ſet them by till the 
next Day : Then put them 1n 
Pots, and put the Syrrup up- 
on them to cover them : Tye 
them up with Papers, and al- 
ſo lay pieces of Paper cut 
| round upon them , to keep 
them under the Syrrup : Set 
them 1n your Cloflet. 
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To make Confarye of Bar- 


berries, 


W*Ake Barberries, and ſtrip 
them, and put them 
intoa large Pot, or a Pitcher, 
that you may tye them down 
cloſe :: Then ſet them into a, 
Kettle of boyling Water five 
Hours ; then take them, and 
ſtrain them very hard thorow 
a trong Napkin or Towel ; 
and to a pound of the Liquer, 
take a pound and a quarter of 
Sugar, boyl it Candy-high, 
and put in the Liquor, and 
boyl it till it is come toa good 
body ; which you may in 
F; 


P:eſerving # Candymng. x01 
by ſetting. a little by in a 
Spoon to cool : When 1t 1s 
enoitgh, then put it in Pots, 
and lay Papers upon it, and 
tye it over with dry Papers, 
and fet 1n your Cloflet. 


Err 


To dry Pears with Sugar, 
0 keep all the Year, 


Ake Poppering-Pears, and 

thruſt a picked Stick 

| 1nat the Head of them, till it 

goeth beyond the Core: Then 

ſcald them, but not too tender ; 

then pare them the long way 

Into Water, and take the 
weight of them tn Sugar cla- 
rifyed,, with a Pint andan l 
1263 -- a  lalf 2F 


xo2 The True Way of 
half of water to a pound of 
Sugar ; ſtrain the Syrrup 
clear, and put in the Pears : 
Set them on the fire, and voy] 
them pretty handſomly for 
half an Hour : then cover 
them with Papers, and ſet 
them by till the Morrow ; 
then boyl them again, and ſet 
them by till the next day ; and 
then take them out of the Syr- 
rup, and boyl it till it will 
draw ropy ; and pack them in 
a Pan, and put it to them; 
and if 1t will not cover them, 
then add ſome Sugar. Set 
them on the Fire, and let 
them boyl all over : then co- 
ver them with Paper, and ſet 
them in the Stove Foxr and 
Twenty Hours 3 and then take 
| them 
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them out, and let them be 
cold : Then lay them upon a 
Sieve todrain ; then lay them 
on Plates, and duſt them with 
ſome fine Sugar, and ſet them 
into the Stoye to dry ; and 
when one fide 1s dry, then 
turn them upon Papers 1n a 
Steve, and duft the other fide, 
and ſet them into the Stove 
again, t1ll they are quite dry : 
Then pack them up with Pa- 
pers between each Laying, 
and keep them' in a Coflet. 


————— 


To Preſerve and Dry Pea- 


ches or Necktrines, 


Ake Peaches that are 
White , and not thoſe 
G 4 _ that 
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that are Red at the Stone, and 
cut them in' the Middle, and 
take out the Stone, and pare 
them, and weigh them , and 
icald them ; and to a pound 
of them, take three quarters 
of a pound of Sugar, and cla- 
rity 1t witha pint and an half 
of Water, and ftrain it, and 
let it be cold : Then put in 
the Peaches or Necktrines, and 
ſetthem on a gentle Fire, till 
they are tender : Then {cum 
them, and -cover them with 
Paper, and ſet them by : On 
the Morrow, ſet them on the 
Fire again, and let them juſt 
boyl ; and cover them with 
Paper again, and ſet them by 
till the next Day : Then ky 
them to drain from the Syr- 
rup, 


| Peeſerving + Candytn, 15 * 
rup, and take the Syrrup, and |} 
boyl 1t till it begins to draw 
ropy : lhen pack them ina 
 Preſerving-Fan, and put the 
Syrrup to them, and ſet them 
on the Fire, and boyl them a 
little ; then ſcum them, and 
ſet them by ;and if they want 
Sugar, you muſt add a little 
more before you boy] the Syr- 
rup : I hen let tl ftand tall 
the morrow ; and then lay 
them-upon a Steve to dram ; 
and thoſe that you wall yy | 
mto Pots or Glafles, you 

- And to make the IYT- 
PR { Jelly, you muſt put fome 
PappueeWater to the Syrrup , 
and boy t to-a Jelly ; and pat 
it to them, and cover them 
with it : And-thoſe that Jo 
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” r06 The True Wapof - 
' willdry, you muſt take half. 
of their Syrrup, and the other 
half freſh Sugar, and boyl it 
together till 1t will draw ro- 
Py 3 and pack them 1n a Pan, 
and put 1t to them ; and ſet 
them on the Fire till they are 
ready to boy] ; then ſet them 
into a hot Stove Twenty. Four 
Hours : Then take them out, 
and let them be quite cold ; 
and then lay them upon 2 
Steve to drain : Then lay 
them upon Plates to dry, and 
duſt thema little, and ſet them 
into the Stove ; and when one 
fide is dry, turn them, and duft 
the other fide, and ſet them in- 
to the Stove till they are 
quite dry. Then pack them 
up with Papers, &c. F 
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' To Preſerve W hite Quin- 
ces, Whole or in Quar- 


ers, 


Ake ſmooth and hand- 
ſome Quinces, and ſcald 
them till they are tender to the 
Core, You muſt lay a Pewter- 
Diſh-upon them, to keep them 
under the Water. When they 
are ſcalded, then take them up, 
and fet them by till they, are 
cold. Then thoſe that you 
will Preſerve Whole, y 
muſt take out their Cores with 

a picked Knife, and pare 

Fg And for thoſe that you 


will do in Quarters, quarter 


them, 
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them, Bi pare them,and weigh 
them 3 and to a pound of 
Quince, take a pound and a 
quarter of fine Sugar , cla- 
rify it, and boyl it till it will 
draw zopy very well : Then 
put in the Qzuinces, and fet 
them on the Fire, and boyl 
them ſhaking of them ſome- 
times, and /camming of them : 

And when the Syrrup begins 
fo Jelly, take them off, and let 
them ſtand open an Hour ; 
then ſet them on the fire again, 
and. let them boyl till the Syr- 
rup will Jelly very weil: I hen 
ak ts >” 1h ſhake them, 
and fcum them, woe ſet them by 
tilt the next Day : Then take 

the Qumces from the Syrru Py 
and pack them in Gl 


Pots, | 
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Landpinn, | Iog. N 
Pots, p= 6 warm the Syrrup, : 
and ſtrain it thorow a Hair- 
Sieve, and boyl it to a Jelly, 

and put to the (uimces, and co- 

yer them with it; and when 
they are cold, cut ſome Pa- 
pers round, fit for the Glaſles, 
and wet them in fair Water, 
and dry them in a Napkin , 
and lay them upon the Jelly , 
and cover them with dry Pa- 
pers,and tye them with Pack- 


thred, and ſet them in you 
| Cloſlet. 


F the Jelly to the White Qua- 
ces ſhould not be ſtrong e- 
nough , yau may cut ſome 
{mall Ounces, and boyl them 
in ſome Water, and make it _ 
ſtrong of the Quinces, and put 


{ome 


ee Ir enwro Wu 
 fometothe Jelly, and boyl ir 
up, and put 1t to the Quinces, 
and be ſure, to cover them 
with 1t. 


To Preſerve Red Quinces 
WV bole or in Quarters. 


W Cald the Quinces tender , 
and core thoſe that you 
will do Whole,and pare them; 
and quarter, and pare thoſe 
that you will do in Quarters; 
and weigh them, and the 
whole: Ones together ; and 
take a pound and a quarter 
of Sugar, toa pound of Quince; 
clarify the Sugar with a pint 
and halfof Water to a pouny 
O 


Preſerving & > 


of Sugar, and oo in the Quins 
ces into the thin Syrrup ; and 
ſet them on the Fire, and co- 
ver them with an Earthen- 
Diſh very cloſe: Let the Fire 
be very gentle, that they may 
only ſtew, and hardly boyl ; 

for they muſt ſtand upon the 
Fire till they are turned Red, 

and of a good Colour ; which 
will take up about four 
Hours : But you muſt be go- 
verned by the Goodneſs of 
the Colour, and take care 
that the Syrrup do not grow 
thick too faſt, and that the 
: Quinces do not burn : And 
when you ſee the Qumces are 
ofa good Colour, let the Syr- 
e boyl thick with them in 


: Then take them off, and 
put 
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put the @uinces in Glaſſes or 
Pots, and itrain the Syrrup, 
and boyl 1t, and put it to 
them, and cover them with it, 
When you Preſerve the Quins 
ces, you may put in ſome 
Quince-Cores, which will help 
to make the Jelly the better, 
and the Colour likewiſe. You 
muſt paper theſe, and all 
things that are done 1n Jelly, 
with wetted Papers, dryed 


a little in a clean Napkin; 
and tye them over'with dry 
Paper, and ſet them in your 
Cloflet ; but near no Heat. 


To 


od alba” a6 F TOO POE TFOT <a: Þ=* a dah "M. ". ae . n wa 4 pe 
ed SER oo” MY” "O00 PIE, PIN” c q voy: REF I ny : X FI ne th _ 4 TR + _— bo" 4444 "OM "4p "= 
_ th : F 
Pr at 
m _ 
«4 . ; Rn , 
. a. « $a . : 
' S . 
3 £ = W # j _ 
- "i  d : 
5 P Ln * 1 * p o 
=—) 
» 
id . 
4 
- \ 
* i 
- 


—— 


To make W hite Marma- 


Jad of Quinces, accor- 
ding to the Portugal- 
F aſhion. | 


7 Cald the Quinces, and pare 
J them, andcut the .Fulp 
dean from the Core, and beat 
tin a Mortar, and force 1t 
through a Cullendar, and 
weigh 1t ; and to one pound 
of Pulp take a pound of fine 
 dugar ; clarify it, if it be 
powder: Sugar ; but if it be 
Loat-Sugar, you need only to 
puta little Water to it , that 
you may diffolve it, to boyl i it 
fill it 1s Candy-high : : Then 


FH - put 
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174: The: True Way: of: i 
put in the Quince-Pulp, and 
ſet it on the Fire, and boyl it 
till it. cometh from the botrom; 
of the Pan : But if you can- 
not underſtand that, then lay 
a little of it on a Plate, toſce 
ifit be come to a Body ; and 
when you perceive 1t 1s, then 
put it: into. Boxes, or Pats, 61 
Glaffes ; and when it is cofd, 
put Papers over it, or cover. 
the Hoxes. ? 


* 44 


"hid of Ellie % ovg 
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NTCatd the Ouinces, and pare 
them, and ſlicethem i 1n- 


to "thin Slices: Then take a 
pound of fine Loaf:Sugar,anil 
wet if with DecoQion of Gun 
a, which is Water njade 
frong by cutting ſore _ 
6 to pteces, and boyling 1ti 
ub#hatf a Pirif of This ts 
ond of Sugar, and. ” rk 4 
pourid and a quarter of Sup; 
t0'a >ouel6/itte uince-Palp; 
but doyl the Sugar firſt; fill it 


H 2 will - 


"will oor ropy very well 
and then put 1n the Quince 
and . boyl it till it will Jelly: 
Then put it into Glaſle es, Or 
flat Pots. 


——_—— 
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To make White (amy 
Paſte. 


Cald. the Quinces tender to 

the Core, and pare them, 
end ſcrape the Pulp clean 
from the Core, and beat-it in 
a Mortar, and force it thoroy 
a Cullendar : Then take toa 
pound of the Quince, a - pound 
and. four Ounces of . Sugar, 
and boyl 1t till it 1s Candy- 
high : Then you in the Quince, 


and 


and ftir it about continually; 
til you ſee 1t come clear-from 
the bottom of the Pan : Then 
take/it off, and lay it outup- 
on Plates with _i'in-frames 
when 1t 1s cold : And if you 
ſpread ſome thin upon Plates, 

you may cut 1t into Quince- 
Chips. This Paſte muſt be 
duſted, when you put 1t into 
the Stove : and when you 


turn it upon . Paper , which 


muſt be 1nto a Steve, when 1t 
sdry, you may pack i it up in 
dry Box, and put Papers be- 
tween each Laying. You muſt 
look to it ſometimes ; and 
when it wants dry Papers , 


”o ſhift. 
(EB 215 Yow 


The" True Way of 
-. Pafte the very'ſame-way 
that yau de Whie-;: only you 
muſt eoloyr it Red, with 
fame Cutchenele Colouring;; 
_ which I directed to-be made 

at the Beginning of the Book, 


If you lay ſame Red- Paſte 
thin upon Plates to dry, 
far to cut in Chips, they 
will mix with the White, 


= 
BS 


To make. Red. Quince 
__ Marnalad, 


Cald the Owinces; and pare 
4.3 them, and cut the Pulp 
vlean from the Cores : Th 
SD =_ 


rake a- Dd of "_ gd 
weight, to a pound. of Quinte ; 
clarify the Pound of Sagar 
with a pint of Water; ftrain 
it clean, and put in the Quince, 
and cover 1t very cloſe, and 
ſet it on a Fire that is very 
ſlow, that 1t may be of a good 
Red Colour, before it is boy- 
led too thick ; and. when you 
{ee'1t 15:come tobe of a good 
Colour, then boyl it tull it 1s 
come to a good Body ; and 
keep it ftirring, that you do 
not burn 1t : | When 1t- 1s e- 
nough, which you may know 
by putting of a little upon 2 
Plate to cool: Then _ xt 
up 1n Pots:or Glaltcs... 


A is "as 


a 


YR 


To make Ordinary R asber- 
ry-Cakes, with Seeds in 


them. 


FI Ake Rasberryes clean 
L picked, and put them 
into" a' Preſerving-Pan , and 
{et them on the Fire, and dry 
away the Juyce, till the Pulp 
1s grown thick : Keep them 
ſtirring all the time they: are 
drying ; and when the Pulp 
1s thick, then weigh it ; and 
*to a pound of Pulp, put a 

pound and three Ounces of 
Double-Refined Sugar, or (if 
you pleaſe) Single-Refined. 
Let the Sugar be beaten, and 
ſerced 


Preſerving} &'Eaudying. 20x — =» 


ſerced as fine as Flower: I hen 
put them together, and et 
them 'on the Fire, and. ftir 
them together ; and *let it 
ſtand on the Fire till it 1s well 
mixed, and 1s ready to boyl : 
Then take 1t off, and pour it 
into an Earthen-Pan, and let 
it ſtand till 1t 1s cold : then 
Jay 1t- out upon Wainſcot- 
Boards that are very dry and 


clean. You need not duſt this _ 


Paſte. You muſt uſe Tiomn« 
Rings, to lay 1t out with. Let 
the Fire be moderate, whilſt 
this Paſte 1s in the Stove. 
When 1t 1s dry, pack it up 
with Papers between each 
Laying, ina dry Box, = 


To 


| The-Trie 1 way of 


_ 0 Di Englih TE 1995. 
"FF *Ake: Figgs that are Ripe, 


KK and pare them, and 
weigh them ; and to a pound 
of Figgs, take a Pound of Su- 
gar clarifyed with a Pint and 
an half of Water; ſcum it 
clean, and put in the Fg, 

\-. and ſet themona gentle Fire ; 
"and when you think they are 
thorow ſcalded, then. take 
them off,and cover them with 
apiece of White Paper, and 
ſetthem-by till the next day : 

ahen ſet them onthe fire again, 
tillthey are ready toboyl;then 
ſet them by till the next day : 
Then take them out of the 
Syrrup, and boyl it till it wall 
rope 3 


P2elervin 
rope ; then put them into it a- 
again, and ſet them; onthe 
Fire, and let them boyl gently 
half an Hour; Then ſeum 
them, and ſet them by till the 
Morrow : : then drain them 
from the Syrrup,and add half 
a pound of Sugar to each 


pound of Figgs: put the Su- 


gar, and the Syrrup together, 
and boyl 1t till xt will rope : 
Then put in the Figg:, and 
let them have a good Heaton 
the fire, till hey are ready to 
boyl: Then cover them dawn 
with Paper, and ſet themin 


lay: them out upon Pewter 
Plates todry; and duſt them 
with a little fine Sugar. You 
muſt turn them Three or 'Fob 
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the Stove Three Dayes ; then 


times, 


E ves _ The: Grue may of 
times, | befaye they muſt be 


turned upon Paper. 


It is the beſt way to Pre- 
ſerve them 1 in 2 Pewter- 


Baſon. 


m— 


—— 


To Dry Pears Pippins, 


without $ Hgar. 


Ake them , and wipe 
them clean ; and take 
a Bodkin, and run'it 1n at the 
Head, and out by the Stalk , 
and put them in a flat Ear- 
then-Pot, and bake them, but 
not too much.” You muſt tye 
white - Paper over the ' Pot 
double, - that they may -not 


ſcorch. 


ſcorch. And when” they -are 
baked , let them be cold : 
Then drain them from the Li- 
quor, and lay 'them/ upon 
Steves with wide Holes; and 
dry them 1n a-hot Stove, or 
an Oven. 


T o make Rocks of Cyttron, 
and Orenge, and Lem- 


mon, and Angelica, 


"Ake of the Greeneſt 
tender Gttron,and of the 
Preſerved Angelica, and Orenge., 
and Lemmon ; peel an equal 
Quantity ; and cut them in 
ſmalllong pieces, and;boyl as 
much Sugar, as: will receive 
the — that you do, tall 
it 
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e6 Th + Orne _ or” 
it will rope! Fhen wn as 
before-mentionedParticulars; 
and” boyl all together, till ns 
will Car Then lay" it 
out in Rocks upon Writing 
Paper ; and when it 1s cold, 
WO will be dry to pack up. 


T; Candy Flowers of Ro- 
les, Violets, Cowſlips, 
Burrage , 9r any other 
Flo lower. 


Ake the Flowers, and 

KK pick them from the 
Nhate part : then take fine 
Sugar, -and boy] it. Candy- 
high, 


high, as: much as w will receive 
the quantity. of. Flowers that. 
you will do; I hen put-inthe. 
Flowers, and ftir them- abont: 
tull you perceive the Sugar to- 
Candy. very well : then take- 
them off from the Fire, and: 
keep them ſtirring till they 
are cold in the Pan that you 
Candy them in, and that the 
Sugar looks as if it was ſifted 
upon-them : Then fift the - 
Loaſe Sugar from them , and 


them dry. 


i ___ — ——_— ok 
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To make March pain. 


ke a pound of Gweet: 
I and blanch” 


them, 


thel; rad dit _—_ ha f 
dryth mn a' clean Cleatlyii! 
put them m the Mortar: Then 
take Three 'quarters-* of 'a\. 
pound of fine Sugar, afhd pur” 
tothem, and beat them toge-' 
ther, and ſprinkle 1m 'a few 
Drops -of Roſe-Water ; beat 
it til] you ſee 1t 18 a very good 
Paſte : I hen roul' it out as 
thin as you think convenient, 
and make'the Marchpains' 1n- 
to what ſhape you pleaſe. You' | 
may have a little fine Supar, 
| beaten, and ſerced, to ſtrow 
under 1t as you roul 1t out, to 
keep it from ſticking. 

And to Ice them, beat dou- 
ble-Refined Sugar, and ſerce 
it as fine as Flower, and wet 


it with Roſe-Water,. and ftir 
1t 


it well together ; make it ſo 
thin; thatyou may ſpread-1t- 
thin over them with a Bruſh, 
of a 'Buunach of ſtrong Fea-- 
thers : Then bake theminan 
Oven that 1s not too hot. 
You muſt put them upon wa- : 
fer-Paper , and paper under 

it; | 


You may ftrow ſome 
Bisket-Comfits upon them, 
or what other Comfits you 
pleaſe ;or you may ſtick large 
Gomfits on them, when they 
are hot. 
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To ary, Green Jenneting- 
Apples. 


F *Ake them, and with x 

little picked Stick, 
prick them in-ar the Head 
. quite thorow the Core, afd 
put them into clean Water ; 
then take ſome fait Water- in 
your Preferving-Pan, and put 
thetn into it, and lay a 'Pew-' 
ter-plate upon them, to keep 
them under the Water , and 
ſet them upon a very gentle 
Fire, and ſcald them pretty. 
tender ; then put them 1nto 
clean cold Water ; and when 
.they are cold, that you can 
EY” handle. 


handle them, then peel them 
into another cold Water : 
Thentake the weight ofthem 
in'Sugar, and clarify it with 
a quart of Water to 'each 
pound of Sugar ; ſtrain 1t,and 
let it bequitecold : Thenput 
in. the Jemetings, and let 
them ſtand Four and Twenty 
Hours covered with a Paper ; 
then take off the Paper, and 
ſet- them on a gentle Fire ; 
and let them boyl: Then 
cover them, and ſet them by 
till (the next day ; then ſet 
them on the Fire , and heat 
them as before : And when 
they have ftood a Nightaf- 
ter they have been Ro | 
then drain them out of: the 
row: , and ftrain it, and 
I 2 boyl 
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boyl it till cit begins to be 


chk but not to draw :. Then 
put them into it again, and 


heat them a little in it ; but 


let them not boy] : Then co- 
ver them, and ſet them by 
Two dayes ; then take the 
Syrrup, and boyl i it till it will 


draw ropy ; and if there be 


not Syrrup enough to cover 
them, then add to 1t ſome 


Sugar : And when it will 


draw , put in the Jennetings, 
and let them havea little heat 


on the Fire : Then ſet them 


by, for they are: Preſerved e- 
nough : And when they have 
{tood Four and Twenty Hours, 


then drain them out of the 


Syrrup, and have a freſh Su- 


gar CS d © and take as 
F mnch 


preſerving J Candring, 13 ; 
much as w1ll cover them; and 
boyl 1t till it will draw ropy; 
and put them 1ato it, and co- 
ver "44 with a Paper, and 
ſet them into the Staye., in a 
warm Place Eight and. Forty 
Hours: then take them out 
of the Stove, and let them 
(tand till they are cold ; then 
drain them clean from the 
Syrrup upon a dry ſplintered 
 dleve; and. when they are 
drained, lay them upon Plates 
to dry, and duſt them a little, 
and dry them in the Stove; 
and when dry, pack them up 
nadry Box,with dry Papers, 
Keep them in a Cloſlet , not 
near apy Fire, 


1; EE # 


To Preſerve and Dry 
Grapes. 


Ake of the beſt White 

Grapes before they are 
too Ripe, and pick out the 
Stones, and weigh them ; and 
as you ſtone them, put them 
into a good quantity of fair wa- 
ter; and when they are all 
ſtoned , put them into a good 
quantity of cold Water , and 
ſet them on a moderate Fire 
till they are ſcalding hot ; but 
let them not boy! : Then take 
them off, aud put them into 
cold Water : : then take the 


Seight of them in Sugar , as 
fine 


it with 2 quart of pr ater. to: A 
pound of Sugar, and let it 
Rand till it is cold. then pack 
your Grepes handſomly. in 
your Preſerving-Pan, and put 
the $yrrup to them,and cayer 
them cloſe with Paper , and 
ſet them by Four and Twenty 
Hours : Ihen ſet them on a 
very.gentle Fire,,and let them 
be ſcalding-hot ; then cover 
chem with Paper,and fet them 
by Twenty Four Hours more: 
then- drain out the Grapes, 
and boy! the Syrrup till it 35 
almoſt ready to draw out” ro- 
ping : then pack the Grapes 1 in 
a Pan, and put the Syrrup to 
them, and ſet them on 0M 
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rh c cover then and ſet chai 
"by; for they will be Prefer 
ved'enough ; and let them 
ftand Twenty Four Hours inthe 
Syrrup : And you may' put 
ſome' of them into Pots or 
Ghfles, and make a Jelly,and 
put to them. You may make 
your Jelly of ſtrong Pippin- 
Water, and Double-retined 
Sugar, aS formerly directed. 


N D for thoſe that you 
will Dry, you muſt have 
ſome Sugar clarifyed ;' and 
boyl it till it will draw ropy : 

Having your Grapes packed in 
a Pan, pour it upon them, 
till they have enough to co- 
ver them : Then ſet them on 
the Fire, and Fr them be tho- 
row 


is erh it 's '#: Candying. \TI7 
—_— - then! cover them 


row 'Þ 
with Papers, and: put thein 
-m the: hot Stove. _ Twenty- 
Four Hours : then take them 
out, and let them . be: quite 
cold: theridrain them upon a 
.dry/ Sieve from the Syrrup, 
and lay them upon dry Sieves, 
and duſt them, and fet them 
in the Stove. and dry them. 


T o make Bisket 10 be Bu- 
+ ked an Tinn-Frames. 


Ake Six 'Eggs,and Two 
{poonfuls of Rofe-Wa- 

ter, romhd beat the Eggs, and 
Roſe-Water rogether; with a 
new White Whask ,; dr {as 
ſome 
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- th call i) a White Rod 
Then put 1n one pound gf 
Sugar, and with a. Spoon ftir 
it quick-about, till you have 
| mixed-it. Then take almoſt 
a pound of the 


The Sager muſt nf Flower , 
fifred and put to it. 
and ſtir1t about 
very quick, till it 1s mixed, 
that you can ſee no dry 
Flower : -Then having the 
Bisket-Pans red, put in 
the Batter, £57 as &erape ; 
a little Loaf Sugar upon it ; 
then ſet it into the Oven, not 
too hot ; for then it will be 
coloured too much before it 
ts baked : When it is baked, 
take It out of the- Pans, and 
dry'it inthe Oven, and pack 


3tup. You 


Ou may bake ſome of tha 
- ſame Batter in Thm-Frames, 
made 1n the Form of a Heart; 
and ſeveral other Forms ; but 
you muſt butter the Bottom 
of them a little, or elſe the 
Bisket will not come aut 
handſomly. 


To make the Little Hollow 
| Byker-Cakes. 

AKE Six Eggs, and'a 

ſpoonful of Roſe-Wa- 

ter, and beat them together 


| very, well Then put: ina 
nan _— teu _- of _ 


gerdrvng 6 Canyon. ty 3 


13s *'The Erue way of © 
till it-1s well mixed ; hs 
put in as much Flower as will 
make /it-thick enough to lay 
out in Drops upon Greeth of 
White Paper, and ſtir 1t tage, 
ther till the .Flower. 1s | t 
mixed : then,drop it out up- 
on White Paper, and beat a 
little Loaf-Sugar, and put 1n- 
 toa little Lawn-Sieve, and 
fift a little upon them , ,. and 
bake them .in an Oven that 
is not too hot : As ſoon as 
they are baked, whilſt . they 
are hot, pull them off from 
the Papers, and put them in 
a-Sieve, and ſet them into the 
Oven : when itis almoſt cool, 
and when they are dry, then 


eg them uP tor Uſe. 
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To make Almonds Puffs. 


"Ake half a pound of 
Sweet Almonds, & blanch 
Fol and beat them very fine 
with three or four ſpoonfuls 
of Roſe-water : then take of 
the fineft Gum-Draggon al 
moſt half an ounce, ſteeped 1n 
Roſe-water.three or tour days 
pefore,.,and put to the Al- 
monds, and beat it together : 


then take as much 


Put a little 
Double - refined fine Flower to 


Loaf-Sugar, bea- 'he Sager. 
ten, and ſerced, 

and put to it as. wil makejt 
fit to roul out ,  whach yay 


- 


a it tothe Eggs, and mix it 
well 


mult do ; | -and cut it into what 


Shapes you pleafe, and lay it 


upon White Paper, and bake 
117 an Oven that .1s gently 
hot: When they are baked 


the Papers, and dry them in 
the Oven when it 1s almoſt 


' cald: 
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To make Chocoler-Putfs. 


F*AkeSix Eggs, and beat 
| them very well with a 
white Rod ; and take a quar- 
ter of an Ounce of Gum- 
Draggon, ſteeped in Roſe-wa- 
ter 'Chree Dayes before, and 


4 we” -True woay-of- Q 


enough, 'then take them: off | 
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wing, 143 J b 
well together: then take a 
pound and an half of Loaf- 

Sugar, beaten, and' ſerced; 
ind put to the Eggs, and four 
Ounces of Chocolet grated, 

or powder fine 5 mx altoge- 
ther very well : Then takeas 
much fine Flower, and put to 
it, as will make it 1ntoa Paſte 
to roul out ; which do, and 
cut it into what Shape you 
pleaſe, and bake it upon 
white Pap ers ;and take them 
off as ſoon as they are baked, 
and dry them as you pleaſe , 
inthe Oven. 


7 Y - 's q = "ou OST rr nn OO CO RES Fr 92 
Fax = a ITS YE CF on” OT 7 a.” 
& & 
IL. p : op. Ge Y  %] 
5. $6 j 
yl | {'H = 
: £ P 
7 3 ume il) p] #-x = 


To. Preſerve and Dry. 


- Wall - Nats, 


-?Ake the latge Wallnuts 

| before the Shell 1s 
grown hard im them , and 
mix ſome Milk and Water to- 


gether ; and pare off the 
Green part, and put them 1n- 


to-it : When they are all pa- 
red, then ſet them upon the 
Fire, and boyl them till they 
are tender ; but if you ſee the 
Milk and Water turn very 


black, then take freſh Mulk-- 


ark Water , and boyl them 
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in; and when they are boyled 
tender, then put them intog, 
clean cold Water , afid take 
_ the weight of them in Sugar _ 
that 18 White and good , and- 
clarify it witha. Quart of Wa- 
ter toa pound of Sugar : and 
when 1t 1s cold, put them imto 
it,& Tet them ſtand 12 Hours: 
Then fet them on the Fire, 
and boyl them m the Sugar a 
little : Then ſet them by tilt 
the next day ; then drain 
them from the Sugar, and 
boyl it till it will draw ropy : 
ther pat them into it again, 
and let: them have 4 little 
boyling ; then ſet them into” 
the hot Stove a Day and a 
Night :: And then, when they: 
are cold; drain them out of 
K the 
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Kg 'Sy C2 nd TO ing ut 
: yrrup, and lay them up- 
onſPlates, and dry them, 7 
may duſt them a little "Hh 
ſome fine Sugar. 


FF you would put any of 
them 1n Bags, then put a 
little Water Wh Gooſe- 
 berrzes have been:boyled to the 
Syrrup, to keep them from 
Candying, and. ſtick half 2 


Clove in each of them. 
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To make Gembals of # 


very good Sort. 


Ake fix <E8S and two 
or three Spoonfuls of. 


: Roſe, Water, and beat them ve-. 
ry 


mix it very well; then putto 
it as much fine. Flower, as will 


make it roul out ; ; which you 
muſt do, and la then tt what 
$ rms'you ll, and bake 
them upon white Papers ; 
but be fure take them off as 
ſoon as they come out of the 
Oven ; and dry them as you 
oleaſe ; ; and when dry , / pack 
them up for Uſe. 
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To ach the beſt Rods 
Macs 


Ake Flowers, Fruit, 
Spices, that have been 
Preſerved throughly, or boy- 
led in Sugar, till they would 
dry very well ; then dry ther} 
in the Stove , and take'an 
Earthen-Pot, ' that is fnidde. 
narrower at the Bottom, than 
1t 1s at the Top ; and take 
clean dry white Whisks, ar 1 
cut off a fit Length, and lay « 2 
nough at the Bottom of the 
Pot to cover it : then lay on 
a Laying of fuch things, as 
you will Candy : then lay a- 
nother 


' VALIY 
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anocher Laying ofthe whe = 
Whisk., and ſo likewiſe of 


what Li do Candy : and ſo 
do-rilll the Pot is fall 5 ther 
boyl as much Sugar Candy- 


high, as will cover all, andfill 


the Pot, and put it 1nto- the 
Pot, and ſet it into the warm 
Stove for thirty hours ; then 
take them out, and pour. a- 
way the Sugar, and ſet the 
Pan into the warm Stove a- 
gain for thirty Hours more ; 
then take out all the Candies, 
and lay them in the Stove to 
;dry ; and when they are dry, 
pack themup in a Box, and 
| "ep them. ina dry Cloſſer. 
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To: make Piltachoe-Paſte, 


WPAKE a quarter of 4 
pound of the Kernals 
of Piſtachoe-Nuts, and one 
pound. of Jordar-Almonds ; : 
blanch the Almonds, and beat 
them, and the Nut-Kernals 
fogether, with a little Rofe- 
Water, ill i it '15 a fine Paſte ; 
then'take two pounds of doy- 
ble-refined Sugar, and melt it, 
and boyl it Candy-high: then 


ut 1m the. 
The Way.to makg Spin Paſte | and 
nage-Colouring , is dir Bi i» Sell 
reeals in IE ir 11 WC 


' together;& 
if It be not green enough , then- 


put 


pt in a lth: © Pinmgs-Co- = 
ouring, and Six Grains of 
Amber-Greace ; mix all well 
together, and drop it ont 1n- 
to. what Shape you pan ; 
and1f it be not dry enough, 
then ſet it in the Stove a lit» 
te, and tt will be fit for uſe. 
You muſt ftick three pieces of | 
Kernal upon <ach piece” of 
Mol when it is ſoft. A 
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To Piofrde Ww allviits 
wii they are Green. 


TAke: Wallnuts before the b 
Shell is grown hard+in 
them; and prick them quite 
through, from oneend to; the =» 
 .- other ; BE 
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other; andas you prick nk 
put them into fair Water,then 
'ſet themion the Fire,and bdyl 
them till they are coi abng 
make thin Syrrup with a. 
quart of Water to a pourid of 
- Sugar; and after your Nut! 
-have been laid in ſeveral Wa- 
-tersfor three dayes to take a- 
way the bitterneſs, then pack 
them into a- Preſerving-Pan, 

and put the Syrrup to them, 

and Jet them ſtand Eight and 
Forty Hours, then boyl them 
till the Syrrup begins to draw, 
then ſet then) by for Eighe and 
Forty Hours more ; cho boy! 
-them- again till the-Syrrup 
-will draw ropy very well , 

then put them _ In Tots for 
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To 0 N/A Pippis 
_ Jelly. 


JF Ake choyce iid Pippins 
and pare them, but 
leave the Stalk on, then prick 
them at the Head with a 
picked Stick till it goeth be- 
yond the Core, then putthem 
into as much thin Syrrup. as 
will contain them ; let the 
_'Syrrup be made with a Pint 


and half of Water tq a pound 
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of Sugar clarify. d yery clear; 


ſet them on a gentle Fire,and 
let them ſtand ftewing -1n/a 
mannert1]l you percerve they 
_ are grown: tender”, 'and the 

Sugar hath entred them : But 


be 


x54 «+ The True way of 
be careful they do nor boyl to 


break them, then cover them, 
and ſet them by till the Mor- 
row : 'Thendrain them from 
the Syrrup, and boyl it till it 
will draw,and put it tothem, 
and give them a good heat 
upon the Fire till you think 

they are entered quite tho-_ 
row, then cover them with 

Papers again, and ſet them-in 
the Stove1n a warm place till 
the Morrow ; then draim 
them -from the Syrrup, -and 
put them in Pots or Glafles, 
and makea Jelly of Decoction 
of Pippins, and fine;Supar, and 
put to them, but be ſure cover 
them foas they may keep un- 
der the Jelly,then paper them, 
and ſet them in your Cloflet. 
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